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Subject:     "A  Sandwich  Meal. "  Information  from  the  Bureau  of  Home  Economics,  U.  S.D.A. 


TChen  the  old  Earl  of  Sandwich,  many  long  years  ago,  put  a  piece  of  meat  be- 
tween two  slices  of  bread  -  so  he  could  eat  his  lunch  with  one  hand  -  and  called 
his  investion  a  "sandwich",  he  never  suspected  what  he  had  started.    The  old 
Earl's  first  sandwich  was  the  forerunner  of  thousands  of  descendants  -  descendants 
that  vary  all  the  way  from  the  dainty  party  tidbit  to  the  whole-meal- in- it  self 
sandwich.     In  size,  sandwiches  today  range  all  the  way  from  the  large  double  or 
triple-deckers,  like  club  sandwiches,  to  the  tiny  tea  sandwiches,  just  about  large 
enough  for  one  mouthful.     Sandwiches  come  in  a  variety  of  shapes,  fancy  and  plain. 
You  can  use  many  different  kinds  of  bread.    And  the  fillings  may  be  hearty  or  light 
sweet  or  sour,  spiced  or  plain  in  endless  combinations  of  almost  every  different 
kind  of  food.    In  fact,  the  sandwich  is  an  institution  today.    We  Americans  could 
hardly  get  on  without  it.     It's  a  popular  food  for  picnics  and  lunch  boxes,  for 
the  business  man's  noon  lunch,  for  teas  and  parties  of  all  kinds,  and  for  simple, 
easy,  informal  meals.     In  winter,  hearty  hot  sandwiches  of  the  club  or  double 
decker  variety  are  favorite  main  course  dishes.     Such  a  sandwich  combines  most  of 
the  foods  of  the  main  course — the  meat,  the  vegetables,  the  bread.    And  it  is  of- 
ten served  with  hot  gravy  or  sauce  of  some  kind.    For  instance,  an  old  favorite 
with  many  hearty  noon  lunchers  is  the  hot  roast  beef  sandwich. 

For  easy  summer  meals,  double-decker  sandwiches  come  in  'especially  handy. 
In  warm  weather  we  usually  make  them  of  cold  sliced  meat  or  eggs,  and  salad  foods 
like  lettuce,  tomato,  cucumbers  and  mayonnaise  dressing. 

And  that  reminds  me  of  the  menu  for  today.     This  menu  is  for  a  summer  lunch 
or  supper.     It's  simple,  easy,  and  appetizing,  and,  as  you've  already  guessed,  the 
main  feature  of  the  meal  is  a  club  sandwich. 

Have  you  your  pencil?    All  right.     Here's  the  menu:     Ripe-olive  club  sand- 
wich; Cucumber  sticks;  Potato  chips;  Iced  tea  with  mint  and  lemon,  or  a  fruit 
drink;  and,  for  dessert,  Layer  cake  with  Mocha  filling. 

First  let's  talk  about  that  sandwich.    Want  to  know  how  to  make  it?    Well , 
here' s  the  '  recipe: 

For  six  people,  you'll  need  a  whole  loaf  of  bread. 

Then,  3  large,  ripe,   skinned  tomatoes,  sliced  thin 

3  hard-cooked  eggs,  sliced 

6  slices  of  cooked  bacon,  crisp 

1  cup  of  ripe  olives,  cut  from  stones 

Thick  mayonnaise,  and 

Lettuce 
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I'll  repeat  that  list*  (Repeat.) 

Slice  the  bread,  trim  off  the  crusts,  and  toast  the  slices  "until  lightly 
browned.    Make  double-decker  sandwiches  with  the  toast  and  other  ingredients  ar- 
ranged in  layers  of  lettuce,  egg,  "bacon,  tomato,  and  olives  with  enough  mayon- 
naise to  moisten.    Insert  toothpicks  to  hold  the  sandwiches  together.    And  garn- 
ish the  tops  with  crisp  lettuce  and  a  few  of  the  sliced  ripe  olives. 

To  maize  cucumber  sticks,  peel  fresh,  cold,  crisp  cucumbers.     Then  cut  them 
in  quarters  or  eighths  lengthwise.     Serve  these  white  sticks  like  celery.  They 
will  look  attractive  served  on  the  plate  beside  your  club  sandwich.    And  the 
crisp  potato  chips  will  go  on  that  plate  too. 

How  about  dessert.    Layer  cake  and  some  kind  of  chilled  drink  to  go  with  it. 
A  white  or  chocolate  cake  with  Mocha  icing  and  filling.    Here's  the  way  to  make 
Mocha  filling.    Cream  two  tablespoons  of  butter.    Then  work  into  that  butter  1 
cup  of  powdered  sugar  and  2  tablespoons  of  strong  clear  coffee.    Beat  until  the 
mixture  is  creamy  and  spread  it  at  once  on  the  cake.     It  makes  an  easy  and  deli- 
cious spread  for  the  cake  and  isn't  expensive,  either,  now  that  butter  is  low  in 
price. 

Yesterday,  I  had  a  chat  with  Miss  Rosemary  Loughlin  who  is  an  expert  on 
sandwich  making,  and  during  that  chat  I  collected  a  lot  of  sandwich  ideas  that 
you  ought  to  find  helpful  for  any  picnic  or  informal  meal  you're  serving  this 
summer. 

First,  Miss  Loughlin  and  I  talked  about  the  bread  for  sandwiches.    Of  course, 
no  cook  with  any  originality  makes  all  her  sandwiches  of  plain  white  bread.  Ho, 
indeed.     She  uses  whole  wheat  bread  or  graham  bread,  raisin  or  date  bread,  bran, 
nut,  rye  or  Boston  brown  bread.    And  she  also,  now  and  then,  makes  sandwiches  of 
dinner  rolls,  baking  powder  biscuit,  toast,  and  even  of  crackers. 

The  kind  of  bread  you  use  depends  a  lot  on  the  filling  that  goes  with  it. 
With  raisin  or  any  other  fruit  bread,  a  spread  of  plain  butter,  or  cheese  or 
something  sweet  is  best.    You  can  see  that  a  salad  filling  like  lettuce  and 
tomato  wouldn't  do  at  all  with  raisin  or  date  bread. 

Rye  and  Boston  brown  bread  are  especially  good  with  soft  cheese  filling. 
Whole  wheat  and  white  bread  are  good  for  almost  any  kind  of  a  sandwich. 

Bread  at  least  a  day  old  is  best  for  most  sandwiches  because  it  is  firmer 
and  easier  to  slice.     However,  when  you're  making  one  of  those  dainty  rolled 
sandwiches,  you'll  want  soft  new  bread  which  will  roll  easily.     Firm  bread,  then, 
and  a  very  sharp  knife  allow  you  to  cut  your  bread  evenly  and  make  the  slices 
even,  and  thin.    In  general,  cut  slices  around  l/4  inch  thick  for  sandwiches. 
For  children's  sandwiches,  better  cut  the  slices  almost  a  half  inch  thick.  They 
are  easier  for  youngsters  to  handle  than  the  very  thin  ones. 

How  when  you're  making  quite  a  number  of  the  dainty  type  of  sandwiches, 
enough  to  use  one  whole  loaf  at  least,  here's  a  way  to  save  work,  time  and  bread. 
Instead  of  cutting  off  the  crust  from  each  slice,  cut  the  crust  from  the  whole 
loaf,  first  thing.     Then,  instead  of  slicing  up  and  down,  slice  the  loaf  the  long 
way — from  end  to  end.    How  spread  these  long  slices  with  butter  and  filling,  put 
the  loaf  together  again  and  cut  off  the  sandwiches,  slicing  up  and  down.  Hot 
that  I  think  all  sandwiches  should  be  crustless  because  I  don't.     I  learned  to 
like  bread  cruets  when  I  ate  them  to  make  my  hair  curly.    .And  except  for  party 
sandwiches  I'd  never  hint  that  you  remove  the  crusts  even  though  there  are  plenty 
of  uses  for  them. 
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Of  course, you  know  that  hard  "butter  often  tears  the  oread  when  you  try  to 
spread  it.    And  incited  "butter  soaks  into  the  oread.    But  creamed  "butter  is  just 
right  for  sandwiches  and  is  economical  "because  it  spreads  evenly*     TTnen  you're 
using  sandwich  filling,  spread  the  butter  on  one  slice  of  "bread  and  the  filling 
on  the  other.    Then  put  the  two  together  for  the  sandwich. 

Flavored  butter  makes  fine  sandwich  spreads.    Finely  minced  parsley  or  water- 
cress worked  into  the  creamed  butter  makes  a  spicy,  green  spread.    Next  time  you 
have  afternoon  tea,  cut  out  some  little  round  white  slices  of  bread  with  the  cookie 
cutter  and  spread  them  with  this  green  butter  and  serve  as  open- face  sandwiches* 
You  can  also  make  sandwich  butter  by  adding  chopped  nuts,  finely  grated  cheese, 
spices  and  honey  or  maple  sugar  for  sweet  spreads. 

The  possibilities  for  sandwich  fillings  are  endless.    You  can  use  almost  any 
food  and  you  can  use  so  many  different  combinations.    But  be  sure  your  filling, 
whatever  you  us©,  is  well  seasoned  and  very  carefully  blended.    Either  mayonnaise 
or  boiled  dressing  is  good  for  blending.     So  is  softened  butter. 

Sandwiches  are  among  the  approved  foods  for  young  children  these  days.  They 
offer  such  a  convenient  way  to  serve  the  children  raw  vegetables.    For  ease  in 
handling,  make  small  sandwiches  for  the  small  youngster.    You  might  cut  one  slice 
of  bread  into  quarters,  making  two  small  sandwiches.    For  filling,  use  finely 
chopped  raw  spinach  or  beet  greens  mixed  with  creamed  butter.    Other  vegetables 
that  you  can  use  this  way  are  chopped  cabbage,  celery,  watercress  and  grated  car- 
rot.    Salt  and  bit  of  lemon  juice  will  give  these  raw  vegetables  an  especially 
good  flavor. 

The  ideal  filling  of  any  kind  is  moist  enough  but  not  too  moist.    You  know 
how  unappetizing  the  dry  sandwich  is.    And  you  know  how  unattractive,  uncomfortable 
and  inconvenient  the  wet,  drippy  sandwich  is.    To  prevent  the  bread  from  drying 
out,  always  cover  the  sandwiches  with  a  slightly  damp  cloth,  or  with  paraffin  paper 
until  you  are  ready  to  serve  them, 

Now  then.    Here  are  five  sandwich  fillings  especially  good  for  summer  use. 

Filling  No.  1:     Diced  celery,  shreaded  dates,  minced  green  pepper,  lemon  juice  and 
soft  butter,  mayonnaise,  or  boiled  salad  dressing,  to  blend  with. 

Filling  No.  2:     Thin  slices  of  tomato,  finely  sliced  mild  onion,  and  shredded  let- 
tuce with  mayonnaise. 

Filling  No.  3:     Chopped  cabbage,  chopped  hard  cooked  eggs,  chopped  pimento  mixed 
with  salad  dressing. 

Filling  No.  4:     Chopped  raw  beet  greens,  cottage  cheese,  lemon  juice  and  salt. 
Filling  No.  5:     Grated  canned  pineapple,  cream  cheese  and  salt  to  season. 


Tomorrow  we'll  talk  about  refrigerators. 


